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MSI was honored to host USDA staff and partners for the annual MyPlate National Strategic Partner meeting.
Learn More  [image: ]ANDF Research Award

Recognizing Dr. Shannon Galyean, RDN, LD for her work advancing the understanding of the health benefits of culinary spices and herbs.
Learn More  [image: ]MSI Leadership
MSI is guided by a scientific advisory council of internationally-renowned scientists and health professionals.
Learn More  [image: ]ASN Research Award

Recognizing Dr. Ravikumar Majeti for his work advancing the understanding of the health benefits of culinary spices and herbs.
Learn More  [image: ]Scientific Overviews of Spices and Herbs
Published reviews of scientific research on spices and herbs including potential health benefits
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Recently Published

   March, 2023 

 

Researchers at the University of Colorado Denver assessed whether the protein intake of 0.4 g/kg body weight/meal could be achieved among older adults with typical foods and whether culinary spices could enhance protein intake.
   February, 2022 

 Researchers at the Illinois Institute of Technology investigated the effect of adding three different combinations of spices and herbs to test meals on indicators of vascular and metabolic health.
   December, 2021 
Researchers at Penn State investigated the effect of low, medium, and high doses of spices and herbs as a part of a typical American diet on cardiometabolic risk factors, like lipids and lipoproteins.
  All Research

 About MSI

The McCormick Science Institute is a research-driven organization whose mission is to support scientific research and disseminate information on the health benefits of culinary herbs and spices.

Learn more MSI Funded Research Database
   Search MSI sponsored research from leading universities and research institutions.
select spice
 Allspice 
 Anise Seed 
 Basil 
 Black Pepper 
 Black Seed - Nigella sativa 
 Cinnamon 
 Cloves 
 Cumin 
 Ginger 
 Oregano 
 Paprika 
 Red Pepper 
 Rosemary 
 Saffron 
 Sage 
 Thyme 
 Turmeric 
 Vanilla 


      MSI Online PubMed Search System
Search the scientific literature on spices, herbs and health.
select spice
Allspice
Anise
Basil
Bay Leaf
Black Cumin/Black Caraway
Black Pepper/White Pepper
Caraway
Cardamom
Celery Seed
Chive
Chive
Cilantro
Cinnamon
Clove
Coriander
Cumin
Dill Seed and Weed
Fennel
Fenugreek
Garlic
Ginger
Lemongrass
Marjoram
Mint
Mustard
Nutmeg/Mace
Onion
Oregano
Paprika
Parsley
Poppy Seed
Red Pepper/Cayenne Pepper
Rosemary
Saffron
Sage
Savory
Sesame Seed
Tarragon
Thyme
Turmeric
Vanilla

select health condition
All
Aging/Longevity
Allergies
Alzheimers Disease
Arthritis
Asthma
Athletic Performance/Exercise
Back Pain
Baldness/Hair Loss
Breast Cancer/Breast Health
Cancer
Cholesterol
Colic
Common Cold
Dementia
Depression
Diabetes/Glycemic Control
Ear Infection
Erectile Dysfunction/Sexual Performance
Flu
Food Allergy
Functional Foods
Headache/Migraines
Heart Disease/Heart Attack
Heartburn/GERD
Herpes Virus
HIV/AIDS
Hypertension/High Blood Pressure
IBS (Irritable Bowel Syndrome)
Insomnia/Sleep
Memory/Cognitive Function
Menopause
Metabolic Syndrome/Metabolic Disorders
Natural Immunity
Nausea/Morning Sickness
Obesity
Osteoporosis/Bone Health
Pain/Pain Relief
PMS/Menstruation
Pregnancy and Lactation
Prostate Health
Sinus Infection
Stress
Stroke
Well Being
Wound Healing

  [image: Powered by PubMed]
    Click here for valuable resources on commonly used spices and herbs
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Congratulations to Shannon Galyean, PhD, RDN, LD for being this year's recipient of the McCormick Science Institute ANDF Award.  This annual award supports scientific endeavors including in vitro experiments, epidemiologic studies, spice and herb intake data collection, systematic reviews and/or evidence-based analysis.  Dr. Galyean's award will help support an eCulinary medicine program emphasizing herbs and spices to increase vegetable consumption among adults with hypertension.



 Learn More
        The McCormick Science Institute (MSI) provides the information on this website for the sole purpose of educating visitors on the current body of scientific findings on the health benefits of culinary spices and herbs. In many cases, this information reflects preliminary scientific research and additional studies are needed to determine what, if any, effect a spice or herb will have on a health related condition. The findings, views, and opinions of scientists, health professionals and others expressed on this website are theirs alone. MSI does not endorse or provide any advice about prevention, diagnosis, treatment, or curing of any health-related condition.
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